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WELCOME MESSAGE 歡迎您！
As we settle into our new campus and embrace the 
enhanced training and 
state-of-the-art facilities, 
we continue to explore the 
latest developments and 
happenings in our industry 
with the launch of the 
latest edition of AMBROSIA 
magazine.
Trailblazing French chef 
Alain Passard is one of the 
latest world-renowned 
culinary masterminds to 
join our stable of Honorary 
Advisors. Passard has 
always done things his 
way – and to great acclaim, 
as our cover story shows 
– and we are delighted 
that he will be providing 
insights on ICI’s curriculum 
development.
Passard’s pioneering 
approach has been steeped 
in French culinary tradition. 
It was, after all, the French 
who laid the foundations of 
haute cuisine. Our World 
Tour feature considers 
these, but also looks at 
France’s neighbours who 
have been paving their own 
paths and making the most 
of the fruits of their lands to 
develop distinctive culinary 
cultures. 
Making the most of what 
we have is becoming 
increasingly important as 
we try to avoid waste in all 
aspects of life. We talk to 
the chefs who are leading 
the way when it comes to 
waste reduction and hope 
that many more will follow 
suit. And speaking of suits, 
are the days of dressing 
up for a starched white 
table cloth dinner on their 
way out? We consider the 
trend for casual fi ne dining 
and how chefs and diners 
are responding. 
It’s a changing culinary 
world – just look at the art 
of mixology, which we also 
explore in this issue – but 
if there’s one constant 
across cuisines, it’s bread. 
Despite the prevalence of 
gluten-free and low-carb 
diets, artisanal bread in 
its most natural form is 
thriving. We talk to the 
fabulous bakers making 
good, honest, tasty breads. 
Because sometimes it’s 
about taking the time 
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